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Previous results have shown that sta-
bilized animal fat increases the stability
of vitamin A and carotene during storage
(Siedler et al., 1957). These studies have
been extended to include the effects of
feeding stabilized animal fat on the AOM
stability of the rendered depot fat of
broilers.

The four experimental basal feeds used
in these studies have been reported previ-
ously (Siedler e al., 1957). These feeds
were supplemented with either no animal
fat, 6%, unstabilized animal fat, or 6%
animal fat stabilized with 0.029, Santo-
quin (6-ethoxy-2,2,4-trimethyl-1,2-dihy-
droquinoline), 0.02% BHT (ditertiary-
butyl-para-cresol), or 0.02%, DPPD (di-
phenyl-paralpllenylenediamine) . Citric
acid was added at a level of 0.01% to all
the antioxidant treated fat. The animal
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fat used was a blend of choice white
grease and choice tallow. Twenty-five
White Rock cockerels were fed the ex-
perimental feed ad lititum for nine weeks
in duplicate experiments.

Ten chicks from each group were sacri-
ficed and the depot fats were rendered by
homogenizing the depot tissue in a Waring
Blendor with Skellysolve B, heating (ca.
80°C.) for one-half hour, filtering through
anhydrous NaSO, and reheating until the
solvent vapors were not detectable.

The AOM stabilities of the depot fats
from each group showed that little or no
increase in stability occurred when either
stabilized or unstabilized animal fat was
added to the diet at the levels tested. The
maximum range in AOM stability was
from 2-5 hours for the controls (no added
fat) to 10 hours for several groups con-
taining stabilized or unstabilized animal
fat. However, this effect was not con-
sistent for all groups.

Klose ef al. (1952) and Schweigert and
Siedler (1954) have reported that the car-
cass fat of chicks and turkeys tends to re-
flect the composition of the dietary fat.
Klose ef al. (1951, 1953) have also reported
that the keeping quality of the carcass fat
of turkeys was improved when the feeds
contained beef fat as compared to feeds
containing highly unsaturated fats.

The groups fed added fat appeared to
have a higher degree of carcass finish and



the amount of depot fat obtained from
these birds was hpproximately twice that
obtained from the birds fed the basal diet.
Pigmentation was not affected by the var-
ious fat-antioxidant treatments and there
were no significant differences in flavor
between any of the groups tested.
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